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Change in Location of Corn Section Meeting ° 


Those who are planning to attend the Corn Section Meeting 
of the Association at Atlantic City will please note that it has 
been necessary to make a change in the location of this meeting 
since the printing of the program. The meeting will be held 
in the Pompeiian Room, Hotel Ambassador, at nine-thirty A. M., 
Thursday Morning, January 27th, instead of in the Auditorium 
of the Hotel Chelsea. 


Canned Foods Demonstration for Stewards 


The Atlantic City Stewards Club has asked the Association 
to arrange for a cutting demonstration of various types and 
grades of canned foods at the Atlantic City Convention. 


As the time is very short it seemed best to have samples 
supplied through the Secretaries of state and local associations. 
The Secretaries have been requested to send a set of duplicate 
samples of each product and grade, that their associations de- 
sire to have demonstrated, to the President of the Stewards 
Club at the Traymore Hotel. The samples will be unlabelled 
except to indicate, product, grade and state where produced. 

Mr. Walter B. Timms has been invited to conduct the dem- 
onstration which affords an unusual educational opportunity in 
a city whose hotels feed millions of people annually. 


N. Y. Agricultural Experiment Station Tomato Studies 


Experiments with tomatoes under way at the Station at 
Geneva include tests of 19 different fertilizer combinations, 
tests of varieties and strains of tomatoes to find the best sorts 
for canning purposes, and experiments in tomato breeding. 
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Another series of tests is also under way with various dis- 
tances of setting tomatoes in the field to determine the best plant- 
ing distance for maximum yield. Also various methods of 
growing tomato plants and the best time to sow the seed for 
canning tomatoes have been given some attention. The best 
practice in this series of tests has given a yield of 24 tons of 
red ripe tomatoes per acre. 


Vitamin Content of Canned Foods Recognized 


Canners will be interested in two articles, one appearing in 
“Advertising and Selling” for December 15th, and the other in 
“Gas Age Record” for December 11, 1926, both by Floyd W. 
Parsons. It will be recalled that Floyd W. Parsons is a popular 
writer whose name frequently appears in the Saturday Evening 
Post and elsewhere. His particular field is writing up various 
industries. The following extract from “Advertising and Selling” 
will illustrate the manner in which he treats canning in both of 
the articles. 

“Careful tests by independent investigators have disclosed 
that canned spinach, for instance, retains its content of vitamins 
A and C, even after the food has been kept in a can for three 
years. Vitamin C is the most easily affected of all the vitamins, 
and yet apples and other fruits can be canned with practically 
no loss of this substance. 

“Even more astonishing is the fact that apples canned in 
the fall had lost none of their vitamin content when opened in 
the spring. On the other hand, raw apples held in cold storage 
for eight months showed a loss of more than one half of their 
vitamin C content. All of these canning studies are open for 
inspection, and clearly indicate that much of the criticism we 
have heard concerning canned goods may have been hasty and 
somewhat unfair.” 


Nutritive Value of Sea Food 


In the December, 1926, number of the American Journal of 
Public Health there is an interesting report of some studies on 
the nutritive value of oysters and other sea food, carried out by 
Dr. D. B. Jones, of the U. §. Bureau of Chemistry, Washington, 
D. C. 

The report may be summarized as follows: 

Results thus far obtained show that oysters are a good 
source of vitamins A and B. Clams do not appear to be as good 
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a source of vitamin B while on the other hand proteins of clams 
have given better results than those of oysters. Feeding experi- 
ments have shown that the proteins of shrimp amammaas are of 
good nutritive character. 


New Advisory Cammittee to Assist Commerce Department 


To provide the most effective co-operation in its efforts to 
help business men solve domestic marketing problems, a group 
of business leaders has been appointed by Secretary Hoover, as 
an Advisory Committee to the Domestic Commerce Division of 
the Department of Commerce. 

This committee will meet with the officials of the Domestic 
Commerce Division from time to time to discuss the most im- 
portant phases of domestic commerce, and to advise the depart- 
ment in its work of eliminating waste in this field. 

Officials of the department are anxious to keep fully ‘in- 
formed regarding the dynamic changes in the production and 
marketing of commodities. There is no doubt that close con- 
tact with business men who have had years of experience in the 
practical application of the science of distribution will help the 
Department in its efforts. 


Canned Tomato Industry in Southern Italy 


A report from the American Consul at Naples indicates 
that the production of raw tomatoes in Southern Italy is about 
25 per cent below that of last year, or about 163,800 short tons, 
as compared with 218,400 tons in 1925. The production of 
canned peeled tomatoes during the current season is estimated 
at 1,000,000 cases and of canned tomato paste at 50,000 cases. 
The November imports of canned tomatoes and tomato paste, 
most of which come from Italy, are shown below. 


November First eleven months of 
1926 1925 1926 1925 
Tomatoes, canned .... 16,839,196 Ibs. 18,036,521 69,453,087 79,424,888 
Tomato paste ......... 2,000,027 Ibs. 1,812,556 16,332,927 17,840,397 
Freight Rates 


By a recent order entered in Investigation and Suspension 
Docket No. 2821, the Interstate Commerce Commission sus- 
pended from January Ist to May lst the operation of certain 
schedules proposed to cancel generally less-than-carload com- 
modity rates on canned goods, etc., applying within Illinois 
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Freight Association, Western Trunk Line and Central Freight 
Association Territories, and between those territories and re- 
sulting in increases in existing rates. 


Duty on Canned Sausage 


The U. S. Customs Court has handed down a decision that 
sausages, composed of pork, salt and spices, in sealed tins are 
dutiable at the rate of 2 cents per pound, under Paragraph 703, 
of the Tariff . Act. 

The sausages had been assessed at the higher rate of 20 
per cent, ad valorem, under Paragraph 106, by the Collector 
of Customs. (Protest Nos. 155100-G-50761-25, etc.) 


Statistics of Canners Crops 


The Bureau of Agricultural Economics, U. 8. Department 
of Agriculture, has published statistics covering vegetable crops 
in 1926 and the following average figures taken from these sta- 
tistics will be of particular interest to canners. 


Acreage Yield Per Acre Price Per Ton 
1925 1926 1925 1926 


Asparagus, for manufacture .... 34,9380 48,450 
Snap beans, for manufacture.... 32,090 26,210 
Cabbage, for kraut 8,690 10,030 
Sweet corn, for manufacture .... 393,910 311,640 
Tomatoes, for manufacture 349,930 260,650 
Green peas, for manufacture .... 226,680 218,400 
Spinach, for manufacture 11,190 11,310 


Cucumbers, for pickles 100,130 68,200 


tons tons 
13 1.1 $66.58 
21 1.1 60.68 : 
10.3 10.1 6.89 
26 26 13.17 
5.1 3.8 18.98 
09 1.0 57.93 
3.0 44 17.20 
bu. bu. per bu. 
(0.96 
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